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This cookbook was undertaken at the 
suggestion of an anonymous partaker at 
the Wednesday Classics Department Tea. 
The recipes were contributed by various 
members of the department and our thanks 
go to them. Thanks are also due to 
Deborah and Richard McClintock, who are 
responsible for the art work. 

Anne Miller 


For those who may not be familiar 
with our abbreviations, we offer this 


expansion: 
c = cup 
t = teaspoon 
T = tablespoon 
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LEMON BREAD 


6T butter gt salt 

lc sugar 4e «milk 

2 eggs, beaten grated rind of 
lsc flour one lemon 

lt baking powder *%c chopped nuts 


1/4 to 1/3c sugar for glaze 


Cream butter and sugar; add eggs. Sift 
dry ingredients and add alternately with 
milk. Add rind and nuts. Bake in loaf pan 
at 350 for about an hour. While the loaf 
is still warm, pour over it the juice of 
one lemon mixed with enough sugar to make 
a glaze. 


(Eleanor Rutledge) 


TEA LOAF 


ke shortening 3/4c sugar 
guesalt 2 eggs 


2eCetlour 

lt baking soda 

lt baking powder 

lye apples, finely chopped 
4c grated cheese 

%c chopped walnuts 


Cream shortening and beat in sugar. Beat 
until light; add eggs, one at a time, 
beating well after each one. Sift flour 
with soda, baking powder, and salt. Add 
dry ingredients alternately with additions 
of chopped apples. Mix in cheese and 
walnuts. Blend well; no liquid is called 
for, Pour batter into greased loaf pan and 
bake at 350 for 70 minutes. 


(Martha Corson) 


POUND CAKE 


3c flour xt mace 

14t baking powder T/Stesalt 

lsc sugar ke milk 

le butter 3 eggs, beaten 


lt vanilla 


Sift together flour, baking powder, mace, 
and salt. Cream butter and sugar until 
light. Add eggs and vanilla; beat well. 

Add alternately milk and dry ingredients. 
Pour into a greased and floured 9" tube 
pan, Bake at 350 for about an hour. 


(Anne Miller) 





HILLSBORO COUNTY (N. H.) APPLESAUCE CAKE 


DOpouU eter le sugar 

1 egg kc chopped dates 
ke raisins 4t cloves 

le chopped nuts 4t nutmeg 

%t salt le applesauce 


cut lour 
lt baking soda 
lt cinnamon 


Cream butter and sugar; add egg, dates, 
raisins, and nuts. Sift together dry 
ingredients and add gradually. Add 
applesauce and mix well. Bake at 325 for 
75-90 min. Top with confectioners' sugar 
glaze or frosting, if desired. 


(Jean Houston) 





CHOCOLATE CHIP CAKE 


2 Cec Lour lt salt 

le brown sugar, packed 4st soda 

Cc granulated sugar 3 eggs 

3t baking powder xe milk 

se shortening peevantid ba 


c chocolate chips, finely chopped 


ne 


Measure all ingredients into a large bowl. 
Beat % minute on low speed, scraping bowl 
constantly. Beat three minutes on high 
speed. Pour into greased and floured layer 
pans. Bake at 350 for 40-45 min. or until 
done. Cool. Fill with Butterscotch Filling 
and sprinkle nuts over filling. Spread 
Chocolate Chip Glaze over top of cake. 


Butterscotch Filling 


ke brown sugar, packed ‘%c water 


%e cornstarch xt salt 
Peeputcer 


Stir together sugar, cornstarch, and 
Salt otit inewater. Cook, stirring 
constantly, until mixture thickens and 
boils. Boil and stir for one minute. 
Blend in butter. Cool before spreading 


on cake, 
(Continued on p. 10) 


Chocolate Chip Glaze 


ke chocolate chips 
ZtROULeeS 
1T light corn syrup 


Heat all ingredients over low heat, 
stirring constantly, until chocolate is 


melted. 


(Joan Rau) 
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GERMAN CHOCOLATE PIES 


(Recipe makes three pies) 


6 eggs 4c sugar 

20sec lour ke cocoa 

1 130z can Pet milk se melted butter 
le chopped pecans 3%0z coconut 


3 pie shells 
Beat eggs; add other ingredients. Pour 
into pie shells and bake at 375 for 40- 


45 min, 


(Sandria Ewers) 
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COOKIES 








ORANGE BLOSSOMS 


1 pkg yellow cake mix 

1%1bs confectioners' sugar 

Strained juice of 2 lemons and 2 oranges 
Grated rind of 2 lemons and 2 oranges 


Make cake according to directions, 
omitting 3T water. Drop by teaspoonfuls 
into greased, floured miniature muffin 
tins, Bake at 375 for 10-12 min. 

Combine the rest of the ingredients and 
mix thoroughly. Remove cakes from pan when 
done and immediately drop them into this 
mixture. When cakes are coated, remove 
them with a slotted spoon and place on 
waxed paper. 


(Sarah Whiteside) 


15 


BUTTERSCOTCH BROWNIES 


xc butter oCe tour 

le brown sugar 1 egg 

lt vanilla 4t salt 

lt baking powder + to le chopped 
nuts 


Melt butter in a saucepan, then stir in 
brewn sugar until dissolved. Cool slightly, 
then beat in egg and vanilla. Sift flour, 
baking powder, and salt together; stir them 
into the butter mixture. Add the nuts; pour 
the batter into a greased 9 x 9" pan. Bake 
at 350 for 20-25 min. Cool thoroughly 
before cutting and removing from the pan, 


(Anne Miller) 
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llb ground walnuts (nuts can be ground with 

a rolling pin; do not use nut meal) 

Beat egg whites until stiff. Add sugar. 
Fold into walnuts slowly. Add lemon juice. 
Mix well. Spread filling onto rolled-out 
dough, If desired, maraschino cherries or 
raisins may be sprinkled over filling 
on dough before rolling. 


(Edward Michael) 
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CHOCOLATE REVEL BARS 


le oleo 2c brown sugar 
2 eggs 2t vanilla 
LeCoLLour lt salt 


lt baking soda 

3c quick-cooking oatmeal 

150z can condensed milk 

l20z pkg chocolate chips 

ZimOLeO 2t vanilla 
etmsa Lt 


In a large bowl, cream lc oleo and brown 
Sugar. Beat in eggs and 2t vanilla. Mix 
flour, soda, and lt salt with oatmeal; stir 
into creamed mixture until blended. Over 
low heat combine condensed milk, chocolate 
chips ,@2Ttoleo and st salt, stirringesunti: 
smooth, Stir in nuts and 2t vanilla. Pat 
2/3 of catmeal mixture into bottom of 15 x 
10% x 1" pan. Spread chocolate mixture over 
dough. Dot with remaining oatmeal mixture. 
Bake at 350 for 25-30 min. Cool; cut into 
Squares. 


(Sarah Whiteside) 
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CHOCOLATE PINWHEEL 


4c butter 3/4c sugar 
2t vanilla 1 egg 

ies /4ceflour Ztesalt 

4t baking powder Milk 


1 loz square baking chocolate 


Cream butter, sugar, and vanilla until 
light and fluffy. Beat in egg. Sift 
together dry ingredients; mix into creamed 
mixture. Divide dough into halves; mix 
chocolate into one part. Make pinwheels. 
Wrap in waxed paper and chill thoroughly. 
Slice thin and bake on ungreased cookie 
sheet at 375 for 8-10 min. 

To make pinwheels, roll each half of 
dough into 12 x 10" square on waxed paper. 
Brush one layer with milk; place other 
layer on top. Peel off waxed paper. Roll 
asetor atjelly roll. 

Yields 4-6 dozen cookies, 


(Janice Kopff) 
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NUT ROLL 


2 cakes yeast Zleshortenme 
lc lukewarm milk 4 egg yolks 
TOreerour Sigsugar 

Sie pal Weib hc 3T sour cream 
%1b butter 1T sugar 


+t grated lemon rind 


Dissolve yeast in milk, Add 10T flour 
and 1T sugar. Mix well, and let rise until 
double (about 15 min.). In a separate bowl, 
blend flour, butter, shortening as for pie 
crust. Add egg yolks, sugar, sour cream, and | 
lemon peel. Mix everything together, 
including yeast mixture. Work the dough with | 
your hands until smooth and the dough leaves 
the sides of the bowl. Divide batch into 
three parts, and let rest while preparing 
the filling. After filling is made, roll | 
out each portion of dough rather thin (about | 
4"), Spread filling evenly. Roll up dough as | 
for jelly roll (roll will not be perfectly 
cylindrical), and place in a greased baking 
pan i Zax sl’ eLeterises tor. one Nour oreunGi. 
double. Paint with beaten egg and bake 45 
min, at 350° 


Filling 


4 egg whites le sugar 
juice from 4% lemon 





(Go back to p.17) 
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PECAN CUPS 


1 30z pkg cream cheese 
40 butter 
le flour, sifted 


Let cream cheese and butter soften at 
room temperature; blend together. Stir in 
flour. Chill for at least one hour, then 
shape into 1" balls. Place each in a well- 
greased 1 3/4" muffin tin. Press dough 
against the bottom and sides of tin. 


Broken pecans 1T butter 
Whole pecan halves 1 egg 
3/4c brown sugar Dash of salt 


lt vanilla 


Beat egg, sugar, butter, vanilla, and 
salt until,smooth. Divide pecan pieces 
among the cups. Add egg mixture to each 
cup, then top with pecan halves. Bake at 
S2oeeor 2) Min,, until filling is set. 
Cool and remove from the tins. 

Yields 2 dozen. 


(Jean Houston, Martha Beveridge) 
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SESAME SEED COOKIES 


5 Cais Loud kt salt 

2%t baking powder 1l%t vanilla 
3/4c margarine lye sugar 
20 mili 1 large egg 


1/3 to 1/2c toasted sesame seeds (Place 
seeds in shallow pan and brown in 
320 oven) for, Z0smain. sestirrine two 
or three times.) 


Sift together flour, salt, and baking 
powder. Mix vanilla with margarine; blend 
in sugar gradually. Beat in the egg; add 
milk. Gradually stir in the flour mixture. 
Mix well; dough will be stiff. Shape into 
1" balls. Dip each into sesame seeds and 
place them on an ungreased cookie sheet 
2" apart. Flatten in a crisscross pattern 
with the tines of. a fork. Bake at 400 for 
10 min. or until lightly browned. Cool and 
store) in an aintieht) container. 

Yields 4% dozen cookies. 


(Deedra Mason) 
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LITTLE DRUNKARDS 


le shortening Btosale 
ocesuvar 
2 egg yolks 


Claret wine to make a soft dough 


Cream shortening, add sugar, egg yolks, and 
salt; mix well. Add flour alternately with 
Wine untilvall the flour is used and a soft 
dough results. Run through a pastry tube 

in small amounts (or drop from a teaspoon) 
and bake at 375 for 8-10 min. Sprinkle 
cookies with sugar and cinnamon when they 
come out of the oven. 

Yields 6 dozen cookies. 


(Kitty Harrison) 
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LEMON BUTTER COOKIES 


le butter le brown sugar 
lt cinnamon xt cloves 

2 eggs, beaten %t salt 

2 O6b LOWE Juice of 4% lemon 


Grated rind of 1 lemon 


Cream butter and sugar together. Add all 
remaining ingredients except flour. Add 
flour; add if needed to make the dough 
thick..enough,.to .roll out ..Chitis role out 
to 1/8"' thick and cut. Bake at 350 until 
light brown (about 10 min.). 

Ice with confectioners' sugar/butter 
icing, using lemon juice as the liquid. 
Heat over simmering water to kill the raw 
flavor and assure a shine on the cookies. 
Add yellow food coloring to suit. 

Yields 60 cookies, 


(Deborah McClintock) 
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PECAN DAINTIES: 


l egg white le light brown sugar 
Dash of salt 


lsc pecan halves 


Beat egg white with salt until soft 
peaks form. Add brown sugar in two 
additions, beating lightly after each. Stir 
in nuts. Drop about 2" apart onto greased 
cookie sheet. Bake at 250 for 30 min. Remove 
from sheets immediately and store when cool. 
Yields 3 dozen, 


(Kitty Harrison) 





25 


DATE-ORANGE DROPS 


3/4c shortening 3/4c sugar 

2 eggs 2T orange rind 
25C pe LOUL kt baking soda 

lt salt L/3esoranver juice 


ke ground walnuts 
le pitted dates, finely chopped 


Cream shortening and sugar; add eggs and 
orange rind, Beat well. Sift flour, salt, 
and baking soda; add alternately with 
orange juice. Stir in nuts and dates. Drop 
onto a greased cookie sheet; sprinkle with 
a topping of 1T orange rind, 2T sugar, and 
+t cinnamon, Bake at 400 for 10-12 min. 
Yields 34-4 dozen cookies. 


(Martha Beveridge) 
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SNICKERDOODLES 


le shortening 2 eggs 

Zeo/(4ce flour lt baking soda 
lyse sugar xt salt 

2T sugar lt cloves 

7 cream of tartar 1-2t cinnamon 


Mix shortening, 1c sugar, and eggs. 
Sift flour, cream of tartar, soda, and 
salt; mix with sugar and butter mixture. 
Roll into balls the size of a small walnut 
(about 1 teaspoonful of dough). Roll in 
mixture of 2T sugar, cloves, and 
cinnamon, Bake on an ungreased cookie 
sheet 2" apart at 350-400 for 8-10 min. 
Yields 4-5 dozen cookies. 


(Cecil Wooten) 


27 


ANISE COOKIES 


le light brown sugar 2 Colour 
3/4c soft butter 2T milk 
lt baking powder / Stesake 


1 egg, beaten 
1/2-3/4ce crushed anise seed 


Gradually add brown sugar and crushed 
anise seed to butter or margarine. Sift 
together flour, baking powder, and salt; 
add to butter mixture alternately with 
mixture of milk and egg. Mix well. Fill 
cookie press with dough. Form cookies in 
desired shape on ungreased cookie sheet, 
Bake at 400 for 8-10 minutes. Cool on wire 
racks and store in an airtight container, 
(Recipe may also be used for drop cookies. 
Anise seed can be crushed in mortar and 
pestle or mashed with a hammer.) 

Yields 8 dozen cookies.. 


(Deedra Mason) 
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We have received three different recipes 
for Greek Butter Cookies (Kourabiedes), 
Each yields a slightly different cookie 
and all are worth trying. 


OLD-FASHIONED KOURABIEDES 


2c butter flour 
lt almond flavoring 
Confectioners' sugar 


Melt butter and bring it to a boil. Skim 
off foam and carefully pour butter from 
pan into a small bowl, being careful not to 
include the sediment from the pan. 
Refrigerate. When the butter is solid, 
remove it from the bowl and, using the 
butter line as a guide, add enough con- 
fectioners' sugar to come to within 1" 
of this line. Cream butter until very 
light, add sugar and beat well. Add almond 
flavoring and enough flour to make a soft 
dough. Shape cookies with floured hands 
to make small rounds; place on cookie 
sheet and bake at 350 for 15-20 min. or 
Until done but still light in color. 

Yields 4 dozen cookies. 


(Mrs, Richardson) 
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KOURABIEDES II 


4-5c flour 2c butter 
5C Sugar 2 egg yolks 


lt baking powder 

2T vanill, with water to make % cup 
141bs confectioners' sugar 

Yellow food coloring 


Set aside lc flour; mix the baking 
powder into the rest. Cream butter until 
light; add sugar and egg yolks, beating 
constantly until thoroughly blended. Add 
vanilla and water; mix well. Slowly add 
2-3c dry ingredients; knead in well. Knead 
in the rest a little at a time to form a 
fairly stiff dough; add a few drops of food - 
coloring. Roll dough into small balls and 
flatten with a fork, Place on a greased 
cookie sheet and bake at 300 for 15-20 min. 
or until edges are brown. (The dough is 
stiff enough if, when a small rope of it is 
formed into an S, the edges show little 
cracks.) When the cookies are done, remove 
from the sheet and sprinkle thickly with 
confectioners' sugar. 

Yields about 5 dozen cookies, 


(Anne Miller) 
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KOURABIEDES III 


2c butter 


5Ce sugar 
Ll egg yolk 4t cloves 
2T cognac or Madiera kt salt 
2t baking powder 4c flour 
(optional) lt vanilla 


*c toasted and chopped almonds 
Confectioners' sugar 


Cream butter and sugar until light. 
Beat in egg yolk until the mixture is lemon 
colored, Add vanilla and cognac. Sift flour 
with baking powder, cloves, and salt. Work 
in the flour and nuts. Knead well; the 
dough will be stiff. Chill for 30 minutes. 
ProwmnLoes slope and cut into 2" pieces. 
Set on buttered cookie sheet and curve 
into crescents. Bake at 350 for 20-25 
min, or until barely golden. Cool and dust 
generously with confectioners' sugar. 
Yields about 40 cookies. 


(Deborah McClintock) 
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In addition to these cookie and cake 
recipes, the ones on the packages of 
oatmeal and chocolate chips produce a 
very tasty result. Hint: chill the dough 
to obtain a more moist cookie and one 
that will not spread so much on the 
cookie sheet. 

Other contributors vouch for the cake 
recipe on the German Chocolate package. 

The less adventuresome may be 
pleasantly surprised by the ease and the 
success of the packaged refrigerator 
cookies when they are sliced about 4%" 
thick and the slices are then cut into 
quarters. 
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